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TEMPORARY AND MOBILE RETAIL FOOD ESTABLISHMENTS,
COMMUNITY RESIDENCE AND BED AND BREAKFAST RETAIL FOOD ESTABLISHMENTS

Establishment Trading Name

          
License Number

          

County

          
Municipality

          
Date of Inspection

          

REG. N.J.A.C.  8:24-8
TEMPORARY RETAIL FOOD ESTABLISHMENTS AND
AGRICULTURAL MARKETS

8.1 General provisions: appropriate facilities.
8.2 Restricted operations: menu limitations unless

adequate facilities.
8.3 Sources of ice: approved source and properly

handled.
8.4 Wet storage of food and beverages: proper

methods applied.
8.5 Food contact surfaces: protected from

contamination.
8.6 Equipment: properly installed and maintained.
8.7 Single service articles: provided where

necessary.
8.8 Water supply: adequate, hot and cold available.
8.9 Handwashing facilities: provided and adequate.
8.10 Liquid waste: properly sized and disposed.
8.11 Floors: materials and construction approved.
8.12 Walls and ceilings: approved materials,

construction and maintained.

REG. N.J.A.C. 8:24-9
MOBILE RETAIL FOOD ESTABLISHMENTS

9.1 General provisions: appropriate facilities.
9.2 Single service articles: provided.
9.3 Base of operations: approved, commissary

operated in accordance with N.J.A.C. 8:24-1
through 7 or N.J.A.C. 8:21.

9.4 Servicing area: provided, properly constructed
and maintained.

9.5 Servicing operations: water supply equipment
protected; wastewater properly disposed.

9.6 Water supply: adequate, hot and cold water
available.

9.7 Handwashing facilities: provided and adequate.
9.8 Liquid waste: properly sized, installed and

disposed.

REG. N.J.A.C. 8:24-14
COMMUNITY RESIDENCE AND BED AND
BREAKFAST RETAIL FOOD ESTABLISHMENTS

14.1 Scope; purpose: restricts types of foods served.
14.2 General provisions: permits operation under

modified requirements.
14.3 Food supplies: approved source; wholesome.
14.4 Food protection and temperatures: protected

from contamination; maintained at required
temperatures during storage and preparation.

14.5 Preparation of food: contamination minimized.
14.6 Food storage: stored off the floor and protected

from contamination
14.7 Poisonous materials: properly stored, labeled and

applied.
14.8 Personal health and hygiene: ill employees

excluded; timely handwashing, clean garments.
14.9 Food equipment and utensils: properly

constructed, cleaned, sanitized and stored.
14.10 Water and sewage: adequate, safe, in

accordance with State and local requirements.
14.11 Toilet facilities: provided, adequate, properly

installed and maintained.
14.12 Garbage disposal: properly stored.
14.13 Vermin control: effective and vermin entry

precluded.
14.14 Other facilities and operations: clean , in good

repair, proper ventilation, pets restricted.
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